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PHYSICAL CHEMISTRY.

emulsin (curve 5) from sweet almonds, upon indican,
which is thereby broken up into indoxyl and glucose
(Beyerinck *). In general, it is found that the curves
of all ferments have a similar form.

FIG. 9.
The temperature for the maximum velocity of any given
ferment is not always the same, but is dependent upon the
properties of the medium in which the ferment acts.
Why is a maximal velocity reached ? The answer to
this question is found in the decomposition which the
ferment suffers upon an increase in the temperature. We
have already discussed this in the case of emulsin (see
p. 37).
* Verslagen der Kon. Akad. van Wetenschappen te Amsterdam,
8, 572 (1900).